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What are You Going to Do this Summer?

Now you can really plan ahead. Check out our 
Comprehensive Plan Ahead calendar online
http://www.TheWeeklySun.com/plan-ahead

Plan
ahead!

Sudoku: Gold
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Reduce, Reuse, Recycle

from margot’s

TABLE
to your’s

Here’s a Fruity Treat
By Margot VanHorn

This coming Saturday is Armed 
Forces Day. It is a day set aside to 
pay tribute to the men and women 

who serve with the United States’ Armed 
Forces. Louis Johnson, who was the 
Secretary of Defense in 1949, announced 
the creation of this day to replace 
separate Armed Forces days and so the 
first Armed Forces Day was celebrated 
on May 20, 1950. I’m always in favor of 
celebrating our brave men and women, 
so with that in mind, I think a nice little 
red, white, and blue dessert is in order, 
and this one is just that: 

Grapefruit Zabaglione Over 
Mixed Berries

Serves 6

Ingredients:
3 C. mixed berries (such as quartered 

strawberries, blueberries, blackberries, 
raspberries)

4 egg yolks
1/3 C. sugar
1/4 C. fresh grapefruit juice (I used 

the red kind)
Pink kosher salt
Grated grapefruit zest

Directions:
In a large bowl, toss the berries 

together. Spoon the berries into serving 
dishes or glasses. 

Combine the egg yolks with the sugar, 
grapefruit juice and salt in the top part 
of a double boiler or in a glass or metal 
dish that will act like the top of a double 
boiler. Beat the ingredients with a wire 
whisk until the mixture is a pale yellow. 

If you don’t have a double boiler, find 
a lower pan that is large enough to 
accommodate your upper bowl without 
the bottom of the upper bowl being able 
to touch the bottom of the lower pan. 
Place a little water in your bottom pan, 
being careful that the top bowl or double 
boiler top DOES NOT touch the water. 
SIMMER the water in the lower pan, 
being careful that it does not evaporate, 
and keep whisking the egg yolk mixture 
continually for 4 to 5 minutes—or until 
the mixture has become creamy, thick, 
and about triple volume. 

Spoon the mixture over the berries 
and top with a sprinkling of the zest and 
a dab of Greek yogurt. 

Serve immediately and—voila!—a 
delicious and lovely red, white, and blue 
dessert.

This is a dish that my mother made 
often and it was definitely a favorite of 
mine. There are varieties of it as follows: 
for the traditional Italian dish for des-
sert, instead of grapefruit juice, Madei-
ra, Marsala or sherry is used. For a more 
delicate flavor with a fluffier appearance, 
you can beat the egg whites until stiff 
and combine them after you have made 
your egg yolk sauce. For the German ver-
sion, you can place in a double boiler top 
2 cups of white wine, 1/2 cup of water, 4 
unbeaten eggs, 1/2 cup sugar and con-
tinue as in the directions above. It’s also 
a nice sauce to serve over or with pound 
cake. Actually, it’s such an easy and de-
lightful dessert to create and enjoy that 
one can now find variations of it in many 
foreign countries. 

Are you a frustrated, overworked or timid 
cook? Call Margot for help at 721-3551 and 
please feel free to e-mail her at TempInnKeep-
er@mindspring.com or visit her blog for more 
recipes, including these: http://blog.TempInn-
Keeper.com. Margot is a self-taught, enthusiastic 
and passionate cook. Having been an innkeeper 
for five years at her own inn, she accumulated a 
lot of good recipes, which she loves to share. 
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Shoppers will get expert advice on how to grocery shop for optimum 
health during Saturday’s Healthy Grocery Shopping Tour at Main Street 
Market. 

STORY & PHOTO	
BY KAREN BOSSICK

Jamie Oliver’s Food 
Revolution will make 
its mark on Ketchum 

this Saturday.
Idaho’s Bounty, Main 

Street Market and Nur-
ture/Healthy Kids Ideas 
Exchange are hosting a 
Healthy Grocery Shop-
ping Tour as part of Food 
Revolution Day on Saturday. 
The local event is one of 
thousands being held in 25 
countries around the world 
as part of the British celeb-
rity chef’s efforts to promote 
better food and a change in 
people’s eating habits.

The tour will feature 
food samples from recipes 
inspired by the spring and 
summer seasons, said Kath-
ryn Guylay, a nutrition edu-
cator with Nurture/Healthy 
Kids and one of the guides 
for Saturday’s tour.

“We aim to offer open dis-
cussion about the challenges 
people have when putting 
healthy meals on the fam-
ily table and to brainstorm 
ways to overcome those chal-
lenges,” she said.

“Knowing where our food 
comes from, how it was pro-
duced, being able to identify 
local food sources as well 
as knowing how to cook our 
own meals and enjoy doing 
it—these are important 
skills necessary to make the 
right food choices every day. 
Jamie Oliver’s Food Revolu-
tion Day gives us all the op-
portunity to join thousands 
of people around the world in 

empowering each other with 
these skills.”   

The tour will be from 10 
to 11:30 a.m. at the Main 
Street Market, 100 N. Main 
St. in Ketchum. Tour partici-
pants will spend 45 minutes 
touring the store and the 
remaining 45 minutes tast-
ing recipes. Participants will 
receive a take-home recipe 
book, handouts about meal 
planning and shopping tips 
and coupons.

Oliver founded the day to 
draw attention to poor food 
choices that have caused 
obesity to more than double 
since 1980. For the first time 
in history, he says, being 
overweight is killing more 
people than being under-
weight.

At least 2.8 million adults 
around the world die each 
year because of being over-
weight or obese, he said, and 
42 million children under 5 
are already obese.

To register for Saturday’s 
grocery tour, go to the Jamie 
Oliver Food Revolution Day 
website at www.foodrevo-
lutionday.com and type in 
“Ketchum” in the Find an 
Event box on the left-hand 
side of the page. Or register 
at http://gidsy.com/activi-
ties/7569/healthy-grocery-
store-tour

Participants must pre-reg-
ister for the event. Organiz-
ers are requesting a $5 dona-
tion that will be  donated to 
Oliver’s projects supporting 
food education in the United 
States, United Kingdom and 
Australia.

Food Revolution 
Day Sparks Healthy 

Grocery Tour
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Redfish L ake L odge is excited 
to host the second annual half-
marathon, 10k and 5k memorial 
run. A ll races begin and end at 
the L odge—the half-marathon 
begins at 10 a.m. and the 10k and 
5k begin at 10:30 a.m. The half-
marathon and 10k course will be 
on paved, gravel, and trail sur-
faces. The cost is $60 for the half-
marathon, $45 for the 10k, and 
$35 for the 5k. Participants can 
register at www.imathlete.com/

events/redfishlakememorialrun. 
Redfish L ake L odge will provide 
a pre-race meal on Friday, May 
25, from 6-8 p.m. at the L odge. 
The cost of the meal is $12, and 
may be purchased online on the 
registration site, or by calling 
the L odge on or before May 25 
at 208-774-3536. L ive music will 
be provided throughout the eve-
ning. For further information go 
to www.redfishlake.com.

Redfish Lake Lodge Memorial Run


